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Cooking with Electric -
Reducing your Carbon Footprint



Exploring Induction Cooking Technology

Source: http://www.garland-group.com/Products/Induction/Counter-top-Series/Cook-Top-Line

How it works...

Induction cookers produce an alternating magnetic field using a 

copper coil that is fed current at a specified frequency and

power level.

When a steel vessel is placed in close proximity, an electric current is

ΨƛƴŘǳŎŜŘΩ in the steel.

Heat is produced due to the resistive quality of the metal against 

the induced current. When properly controlled, this method is 

capable of generatingprecise amounts of localized heat.
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Induction Warming Considerations

Benefits of specifying induction serving systems include:

-Allows food to be held at precise temperatures
-Available in a square or round drop-in design
-No water lines or drains required
-Reheat and hold functions
-Pan Compensation
-Automatic stir notification and timer
-Dry pan detection
-Less heat to space
-Less labor associated with cleaning wells and crusted pans
-Safer than traditional warmers



Holding Well Replacement

ÅStandard Steam Holding Wells
ÅWater based 

ÅInconsistent Holding Temps

ÅFood Quality issues

ÅSafety Hazard (Hot to Touch)

ÅINDUCTION òDryó Holding Wells
ÅOnly ON when activated

ÅVery Precise Holding Temp

ÅDry Well vs Wet Well



WHY INDUCTION
ÅWhat about Back of the House cooking?
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Inductionvs. Gas Comparison: Annual Energy Cost

$1,123 per year
6 burner range

25,000 BTU burner

$1,114 per year
represents 6 hob unit

Assumptions

360 days/yr.
15 hrs/day
$1/therm
$.17/kwh

Source: Frontier Energy - Electrification in the Foodservice Industry
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VS
Gas TeppanyakiGriddle
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Gas Wok Efficiency (or Not so Efficient)
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